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Dear School Sponsors of Child Nutrition Programs: 

 

The School Lunch Tray contains the Connecticut State Department of Education’s (CSDE) weekly 

email notifications for the U.S. Department of Agriculture’s (USDA) school nutrition programs. This 

week’s topics are listed below.  

 

• USDA Foods Shelf Life Reminder on Mozzarella String Cheese 

• Making Last-Minute Substitutions to your School Meal Menu 

• CT Grown for CT Kids Grant Program  

• Updating Grains Ounce Equivalents Crediting in USDA’s Child Nutrition Program Meal 

Pattern Tables 

• Professional Standards Training Reward Badges 

• Food and Drug Administration (FDA) Issues Final Guidance for Voluntary Sodium Reduction 

Targets 

• Resource Roundup: Overview of Menu Planning for Grades K-12 in the NSLP and SBP 

 

Please review and share with appropriate staff members. Thank you. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

USDA Foods Shelf Life Reminder on Mozzarella String Cheese 

USDA Foods Material Code 110396, Mozzarella String Cheese, is a perishable refrigerated item. As a 

reminder, this product has a 90-day shelf life from the pack date. If you have string cheese at HPC, 

please note that the current pack dates are 9/25 and 9/27, so the best use by date is December 25 and 

27, 2021. Please plan on taking delivery of all inventory before then to either use or freeze for future 

use.  
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Making Last-Minute Substitutions to your School Meal Menu 

The USDA understands that many schools are experiencing supply chain issues during school year 

2021-22. Some schools have received little notice that ordered food products will not be provided as 

planned. As a result, these schools have had to find other products to serve on the school meal menu. 

The USDA’s Making Last-Minute Substitutions to your School Meal Menu provides information on 

the variety of ways that schools can document how these substituted foods can meet the meal pattern 

requirements. This information is part of Team Nutrition’s electronic bulletin, School Meals Grab ‘n 

Go: Tips to improve your meal service. 

 

 

CT Grown for CT Kids Grant Program  

On October 26, 2021, the Resources and Funding Workgroup of the Farm to School Collaborative 

announced the launch of the Connecticut Grown for Connecticut Kids Grant Program. This 

competitive grant process is administered by the Connecticut Department of Agriculture (DoAg) for 

Connecticut Schools and their partners to implement and advance Farm to School Activities. This 

grant is open through December 20, 2021, at 4:00 p.m.  

 

Please visit DoAg’s CT Grown for CT Kids webpage for details. This page can also be found by visiting 

https://ctgrown.org/or the DoAg’s homepage at https://portal.ct.gov/DOAG. You can visit CT Grown 

for CT Kids to register to attend an informational webinar on November 9, 2021, at 10:00 a.m. The 

recorded webinar will be posted when available.  

 

 

Updating Grains Ounce Equivalents Crediting in USDA’s Child Nutrition Program Meal 

Pattern Tables 

The USDA published a technical correction in the Federal Register to amend Child and Adult Care 

Food Program (CACFP) regulations: Federal Register: CACFP Meal Pattern Revisions Related to the 

Healthy, Hunger-Free Kids Act of 2010; Technical Amendments. This correction amends meal pattern 

tables and associated text to reflect that grains served in CACFP meals are credited in ounce 

equivalents effective October 1, 2021. The technical corrections were also made to 7 CFR 210.10, 7 

CFR 220.8, and 7 CFR 226.20. Note: Preschool meals served in the NSLP and SBP follow the CACFP 

meal pattern requirements.  

 

The USDA has published a variety of online resources to help program operators credit grains as 

ounce equivalents. These resources are available at https://www.fns.usda.gov/tn/grains-ounce-

equivalents-resources-cacfp. For additional guidance on implementing grain ounce equivalents in 

preschool menus, refer to the “Ounce Equivalents” section of the CSDE’s Meal Patterns for 

Preschoolers in School Nutrition Programs webpage. 

 

 
  

https://content.govdelivery.com/accounts/USFNS/bulletins/2f73e9a?reqfrom=share
https://portal.ct.gov/Office-of-the-Lt-Governor/News/Press-Releases/2021/10-2021/Lt-Governor-Bysiewicz-Department-of-Agriculture-Commissioner-Bryan-Hurlburt-Announce-New-CT-Grown
https://portal.ct.gov/DOAG/ADaRC/ADaRC/CT-Grown-for-CT-Kids-Grant-Program
https://ctgrown.org/
https://portal.ct.gov/DOAG
https://portal.ct.gov/DOAG/ADaRC/ADaRC/CT-Grown-for-CT-Kids-Grant-Program
https://portal.ct.gov/DOAG/ADaRC/ADaRC/CT-Grown-for-CT-Kids-Grant-Program
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.federalregister.gov%2Fdocuments%2F2021%2F10%2F18%2F2021-22072%2Fcacfp-meal-pattern-revisions-related-to-the-healthy-hunger-free-kids-act-of-2010-technical&data=04%7C01%7CSusan.Fiore%40ct.gov%7C74523e41bb1f4aa8f97908d9925e9dbc%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637701757339775209%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=f57Sgd%2BGUpTSo1towW2Vn%2FdShKuugWYuUf4ZzxNKGmI%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.federalregister.gov%2Fdocuments%2F2021%2F10%2F18%2F2021-22072%2Fcacfp-meal-pattern-revisions-related-to-the-healthy-hunger-free-kids-act-of-2010-technical&data=04%7C01%7CSusan.Fiore%40ct.gov%7C74523e41bb1f4aa8f97908d9925e9dbc%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637701757339775209%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=f57Sgd%2BGUpTSo1towW2Vn%2FdShKuugWYuUf4ZzxNKGmI%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fgrains-ounce-equivalents-resources-cacfp&data=04%7C01%7CSusan.Fiore%40ct.gov%7C74523e41bb1f4aa8f97908d9925e9dbc%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637701757339795131%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=AV5fz0MbsWriJ%2FtG6c3y0MJiF0yokzRJJDEME3WvvWk%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fgrains-ounce-equivalents-resources-cacfp&data=04%7C01%7CSusan.Fiore%40ct.gov%7C74523e41bb1f4aa8f97908d9925e9dbc%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637701757339795131%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=AV5fz0MbsWriJ%2FtG6c3y0MJiF0yokzRJJDEME3WvvWk%3D&reserved=0
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs/Related-Resources#OunceEquivalents
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Professional Standards Training Reward Badges 

The USDA’s Professional Standards Training Reward Badges are a fun way to promote training and 

recognize staff who have completed training. School nutrition professionals can earn badges by 

completing training in any of the key areas: Nutrition, Operations, Administration, or 

Communications/Marketing. Bronze, Silver, Gold, and Platinum badges can also be earned by 

completing training in more than one key area. Sticker pages of the training reward badges will also be 

included with the printed version of the Guide to Professional Standards for School Nutrition 

Programs which will be available later this fall.  

 

Team Nutrition’s webinar, “Professional Standards Training Tracker Tool (PSTTT),” provides 

information about the PSTTT. For additional information and access to other resources, visit Team 

Nutrition's Professional Standards: Resources webpage. 

 

 

Food and Drug Administration (FDA) Issues Final Guidance for Voluntary Sodium 

Reduction Targets 

On October 13, 2021, the FDA issued final guidance to set voluntary sodium reduction targets for the 

producers of foods Americans eat every day. This is a significant step in creating a healthier food 

supply to help reverse the trend of diet-related chronic diseases and the disproportionate burden 

experienced by racial and ethnic minority groups. 

 

The FDA’s guidance, “Voluntary Sodium Reduction Goals: Target Mean and Upper Bound 

Concentrations for Sodium in Commercially Processed, Packaged, and Prepared Foods,” provides 

voluntary, short-term sodium reduction targets for food manufacturers, restaurants, and food service 

operators for approximately 160 categories of processed, packaged and prepared foods. The targets 

seek to decrease average sodium intake from approximately 3,400 milligrams (mg) to 3,000 mg per 

day—about a 12% reduction—over the next 2.5 years.  

 

The Office of Disease Prevention and Health Promotion (ODPHP) recently released a Dietary 

Guidelines for Americans fact sheet on sodium to advise consumers on strategies to lower their 

sodium intake. However, because about 70% of the sodium we eat comes from packaged, processed, 

and restaurant foods not prepared by consumers, sodium reduction still presents a significant 

challenge. The FDA’s plan recognizes that successful sodium reduction needs to take place broadly 

across the overall food supply, making default choices healthier and helping consumers make changes 

with much less effort. While the new FDA guidance for producers will still be above the Dietary 

Guidelines recommended limit of 2,300 mg per day for those 14 and older, these modest reductions—

made slowly over the next few years—will substantially decrease risk for hypertension, heart disease, 

and stroke and make for a healthier, more resilient population overall. In the future, the FDA plans to 

issue revised, subsequent targets to lower the sodium content incrementally to further help reduce 

sodium intake. 

 

 

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDAsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTEwMTMuNDczMDE4MDEiLCJ1cmwiOiJodHRwczovL3d3dy5mbnMudXNkYS5nb3YvdG4vcHJvZmVzc2lvbmFsLXN0YW5kYXJkcy10cmFpbmluZy1yZXdhcmQtYmFkZ2VzIn0.BrY7GqMWSVCyq5OHca5HMRgkcXROEaXPne4K3GiKv8k%2Fs%2F1119168674%2Fbr%2F113847434079-l&data=04%7C01%7CSusan.Fiore%40ct.gov%7Cfdbbefea2ea14df9088208d98e739c9c%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637697449463748197%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=o6QZ9C2eEXto8zPlmvlNwB8FbLW5C%2FBRsBsQ9%2FEmNXM%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDEsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTEwMTMuNDczMDE4MDEiLCJ1cmwiOiJodHRwczovL3d3dy5mbnMudXNkYS5nb3YvdG4vZ3VpZGUtcHJvZmVzc2lvbmFsLXN0YW5kYXJkcy1zY2hvb2wtbnV0cml0aW9uLXByb2dyYW1zIn0.yn3WAkrQ3JMSyK_vOrk7_AfG0lm64v1CfRbZfZdUWz8%2Fs%2F1119168674%2Fbr%2F113847434079-l&data=04%7C01%7CSusan.Fiore%40ct.gov%7Cfdbbefea2ea14df9088208d98e739c9c%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637697449463758153%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=7sHQxCrPSOug%2BJT4CxtRk8AgKbzV8Pr2BKl7p1dl7qs%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDEsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTEwMTMuNDczMDE4MDEiLCJ1cmwiOiJodHRwczovL3d3dy5mbnMudXNkYS5nb3YvdG4vZ3VpZGUtcHJvZmVzc2lvbmFsLXN0YW5kYXJkcy1zY2hvb2wtbnV0cml0aW9uLXByb2dyYW1zIn0.yn3WAkrQ3JMSyK_vOrk7_AfG0lm64v1CfRbZfZdUWz8%2Fs%2F1119168674%2Fbr%2F113847434079-l&data=04%7C01%7CSusan.Fiore%40ct.gov%7Cfdbbefea2ea14df9088208d98e739c9c%7C118b7cfaa3dd48b9b02631ff69bb738b%7C0%7C0%7C637697449463758153%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=7sHQxCrPSOug%2BJT4CxtRk8AgKbzV8Pr2BKl7p1dl7qs%3D&reserved=0
https://www.fns.usda.gov/tn/master-professional-standards-training-tracker-tool
https://www.fns.usda.gov/tn/professional-standards-resources
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-voluntary-sodium-reduction-goals
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-voluntary-sodium-reduction-goals
https://health.gov/sites/default/files/2021-08/DGA_SodiumFactSheet_2021-05-26_508c.pdf
https://health.gov/sites/default/files/2021-08/DGA_SodiumFactSheet_2021-05-26_508c.pdf
https://www.dietaryguidelines.gov/
https://www.dietaryguidelines.gov/
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Resource Roundup: Overview of Menu Planning for Grades K-12 in the NSLP and SBP 

The CSDE’s resources below provide guidance to help menu planners meet the NSLP and SBP meal 

pattern requirements for grades K-12 (including the Seamless Summer Option (SSO) of the NSLP) 

and encourage student selections of reimbursable meals with offer versus serve (OVS).  

• Overview of Menu Planning for Grades K-12 in the NSLP 

• Overview of Menu Planning for Grades K-12 in the SBP 

 

These documents are available in the “Menu Planning for School Meals” section of the CSDE’s Meal 

Patterns for Grades K-12 in School Nutrition Programs webpage. 

 

 
 

  

https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/MealPattern/OverviewMenuPlanningNSLP_gradesK-12.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/SBP/OverviewMenuPlanningSBP_gradesK-12.pdf
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-School-Nutrition-Programs/Related-Resources#MenuPlanningSchoolMeals
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-School-Nutrition-Programs/Related-Resources
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-School-Nutrition-Programs/Related-Resources
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In accordance with Federal civil rights law and U.S. 

Department of Agriculture (USDA) civil rights regulations 

and policies, the USDA, its Agencies, offices, and employees, 

and institutions participating in or administering USDA 

programs are prohibited from discriminating based on race, 

color, national origin, sex, disability, age, or reprisal or 

retaliation for prior civil rights activity in any program or 

activity conducted or funded by USDA.  

 

Persons with disabilities who require alternative means of 

communication for program information (e.g. Braille, large 

print, audiotape, American Sign Language, etc.), should 

contact the Agency (State or local) where they applied for 

benefits. Individuals who are deaf, hard of hearing or have 

speech disabilities may contact USDA through the Federal 

Relay Service at (800) 877-8339. Additionally, program 

information may be made available in languages other than 

English. 

 

To file a program complaint of discrimination, complete the 

USDA Program Discrimination Complaint Form, (AD-3027) 

found online at: How to File a Complaint, and at any USDA 

office, or write a letter addressed to USDA and provide in 

the letter all of the information requested in the form. To 

request a copy of the complaint form, call (866) 632-9992. 

Submit your completed form or letter to USDA by:  

(1) mail: U.S. Department of Agriculture  

Office of the Assistant Secretary for Civil Rights  

1400 Independence Avenue, SW  

Washington, D.C. 20250-9410;  

(2) fax: (202) 690-7442; or  

(3) email: program.intake@usda.gov.     

 

This institution is an equal opportunity provider. 

The Connecticut State Department of 

Education is committed to a policy of 

affirmative action/equal opportunity for all 

qualified persons. The Connecticut 

Department of Education does not 

discriminate in any employment practice, 

education program, or educational activity on 

the basis of age, ancestry, color, civil air 

patrol status, criminal record (in state 

employment and licensing), gender identity 

or expression, genetic information, 

intellectual disability, learning disability, 

marital status, mental disability (past or 

present), national origin, physical disability 

(including blindness), race, religious creed, 

retaliation for previously opposed 

discrimination or coercion, sex (pregnancy or 

sexual harassment), sexual orientation, 

veteran status or workplace hazards to 

reproductive systems, unless there is a bona 

fide occupational qualification excluding 

persons in any of the aforementioned 

protected classes. 

 

Inquiries regarding the Connecticut State 

Department of Education’s 

nondiscrimination policies should be directed 

to: Levy Gillespie, Equal Employment 

Opportunity Director/Americans with 

Disabilities Coordinator (ADA), Connecticut 

State Department of Education, 450 

Columbus Boulevard, Suite 505, Hartford, 

CT 06103, 860-807-2071, 

levy.gillespie@ct.gov. 
 

For more information, visit the Connecticut State Department of 

Education’s (CSDE) School Lunch Tray Table Talk webpage, or 

contact the school nutrition programs staff in the CSDE’s Bureau 

of Health/Nutrition, Family Services and Adult Education, 450 

Columbus Boulevard, Suite 504, Hartford, CT 06103-1841. 

This document is available at https://portal.ct.gov/-/media/SDE/Nutrition/Training/

TableTalk/SLT_11_03_2021.pdf.  

https://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov
mailto:levy.gillespie@ct.gov
https://portal.ct.gov/SDE/Nutrition/School-Lunch-Tray-Table-Talk
https://portal.ct.gov/SDE/Nutrition/Contact-Information-for-School-Nutrition-Programs
https://portal.ct.gov/-/media/SDE/Nutrition/Training/‌TableTalk/SLT_11_03_2021.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/Training/‌TableTalk/SLT_11_03_2021.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/Training/‌TableTalk/SLT_11_03_2021.pdf

